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RONOUNCED as If written soof
flay Some will recognise them
by the hearing of ear who
might mispronounce the

v trJ into uninteltlgihiltty-
Kitchen French thu relates It A

pudding beaten to a froth ami baked
Yrry quickly

Our good standby the dictionary and
Hopedla goes Into details A deil

dish sometime savory but usually
v wfet It Is made light by Incorporating

of eggs beaten to a froth and
It In an oven from which it Js

removed the moment it up and
rved at once

X a bad description from one who
I r suroably I not a professional cook
Tu souffle is as often savory as sweet
3n my kitchen it is one of the most
7 polar methods known to us of uillte-
iijr leftovers As I shall show pres

ity there are few vegetables
jny not be saved from the stigma of

irmedups by working them Into
pound with thii French name Fo-

rt quarter century the potato haspn a frequent and welcome visitor tor it may not taste better when
Hastened souffle but it more nearly
T i roxiraates the dignity of a company

iish especially crowned with
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She is a stupid or bigoted mistress
who does not learn something from
every change of cooks I for one am
not ashamed to confess myself the
debtor to even the least accomplished
woman who has ever presided ever my
range and sink If you will deign to
study her methods you will find that
each incumbent has some specialty
One a redheaded daughter of Erin
boasted modestly when I engaged her
that she had quite a for her
corn bread She was a mediocre rook
in general She made the best corn
bread I have ever eaten that was made
of Northern Indian meal I introduced
the recipe into my first cook book
the title of Nonpareil Corn Bread and
told her I had done it From a second
cook I got a capital recipe for Yorkshire
pudding registering It under its rightful
name in the face of her Insistent
declaration that it was Auction Pud-
ding To a later date belongs my

in souffles She was a fair
cook in other lines She had a genius
for sonnies It did not my rear set
for her that she was conscious of tillsSo long as harmless in her oneaccomplishment did not interfere withaverage excellence of her work Iencouraged her In fact I had

in the sight of Janettasmien and movements when allowed to
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melted butter salt and pepper to taste
half a teaspoonful of sugar and pinch
of mace or nutmeg Stir and beat to a
smooth paste add a cupful of milk
the beaten yolks of three eggs and
when these are well mixed with the
other ingredients pour the stiffened
whites Beat for thirty seconds and
turn Into a buttered dish Bake twenty
minutes in a quick oven It is very
pod

Pea Souffle
Mash a cupful of cooked peas to a

smooth pulp working in us you go on
a tablespoonful of melted butter Mix
with this a cupful of milk into which
you have dropped a pinch of soda
Season with salt and pepper beat in
the whipped yolks of three eggs and
a minute later the stiffened whites
Turn into butttered bakealsh bake
covered in a brisk oven for twenty
minutes then brown lightly

Potato Souffle
Into a cupful of mashed potatoes work-

a cupful and a half of milk which has
been scalded and a pinch of soda added
Beat hard and Season with salt
and pepper and a teaspoonful of onion
Juice Add a teaspoonful of melted

and beat to a cream before whipping-
in the yolks then the whites of two
beaten eggs Turn into a buttered

dish and bake covered for ten
minutes in a quick dffch Then uncover
and brown

Rice Souffle
Make a roux of a tablespoonful of

and one of four heated and stirred
together In a saucepan smooth
pour in a cupful of milk heated with a
bit of soda Remove from the lire and
when it is lukewarm heat into the
sauce a cupful of cold boiled rice then
the yolks and Anally the whites of
three eggs beaten separately Bake in
a puddings dish set In a quick oven
Keep the dish covered for ton minutes

Onion Souffle
Make as you would the rice souffle

substituting for the cold boiled rice a
cupful of boiled onions yesterdays
leftover run through the colander or

vegetable prose and free from all bits
of skin and fiber

It Is very savory

The Queen of Souffles
Soak half a pound of prunes over-

night On the morrow drain them well
remove the stones and mince the prunes
finely Whip the whites of seven eggs
to a standing foam beat in quickly six
spoonfuls of powdered sugar whip the
minced prunes into this meringue turn
into a buttered pudding dish and bake
in a hot oven Twenty mlnutos should
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a r i Kuiirtrful of this
or that r t night have been
consigned t th iriin ail but for
her proclivity to rfduc any given cul
inary to a souffle

Pier methods were worth watching
To begin with and this stage is

as an example to the novice
in kitchen work she collected all need-
ed materials and tools beginning
the real business of the hour Eggs
cream or milt the vegetable or filth
or marmalade or rice or tapioca v which
was ti act as the foundation of the
airy tnicture bowls egg beater bake
dish sugar and other condiments were
set in intelligent order upon the table
and iuly scanned ere she seated her-
self solemnly in front of the array anti
fen t work In the three years of
her incumbency she never once failed
to send in a souffle at the right momentpuffy tender hot and In all thingssatisfactory What matter If an artistmagnify her office when the result iInvariably success It Is something tobe proud of the ability to one thingan well If not better than anybodycan do Itbe It ruling anor tossing up a
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RECIPES FOR SOUFFLES OF VARIOUS KINDS
A Chinese Souffle
two tablespoonfuls of butter

a deep frying pan and when
hisses stir into It two table-

spoonfuls of flour Rub and stir
t a and add gradually a
i upful of milk Bring to a boll laving
trapped a quarter of a teaspoonful of
frda Into the milk and stir In an even
cupful of grated cheese a saJtspoonfu-
lf salt and a dash of cayenne In two-
r hilled howls have ready the yolks and
the whites of four eggs beaten sepa-
rately and very light Turn the con
t nt of the frying pan into a third
Low and pour m with this gradually
tie beaten yolks dealing all the time
Fold into the mixture and lightly the
stiffened whites Pour all into a bake
dish ready heated and buttered and
I ak In a quick steady oven to a deli

ate brown Send to the table promptly
before it falls

BreadandCheose Souffle
Scald two cupfuls of milk adding

halfteaspoonful of soda Add a cupful
of fine dry crumbs take from the
fn Leave the crumbs In soak for ten
minutes beat to a smooth paste add a

upful of dry cheese a tablespoonful of
nfltrd butter a pinch of cayenne and
it saltspoonful of salt Beat hard for a
Minute and add the yolks of three eggs
whipped light lastly the stiffened
ivMfts of the eggs Pour into a heated

tid buttered bakedlsh stet cracker
lust on the top and bake covered for
fifteen minutes la a brisk oven Un
rrtver and brown slightly A delicious
dish and more wholesome than one

entirely upon cheese

Baked Souffle of Eggs
Scald a cup of milk putting in a tiny

Inch of soda Beat the yolks of Mx
eggs until light and creamy and the
whites till stiff enough to stand alone
Add onehalf teaspoonful of salt a dash

f paper and one rounded tablespoonful-
of butter to the milk and stir It into
the yolks then beat in the eggs very
nulrkly Then pour into a deep but-
tered pudding dish and bake in a mod-
erate oven ten minutes or to a delicate
Drown serve immediately in a bake
dish

Orange Souffle
Cut stale sponge cake into small cubes

and saturate with orange Juice Four
Into a dish and pour over It rich custard
Cover with whipped cream and put Mar-
aschino cherries on top

Spinach Souffle
Chop a cupful of cold oookwi spinach

very fine or run It through the vege-
table press Beat in a tablosp9onful of
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send to table hot and high a verydream of lightness andServe whipped cream as a sauce

Date Scuffle
Is made in the same way and hi en

to the

Chocolate Seattle
Make a roux of a tablespoonful of butter and one of flour in a saucepan

When smooth add by degrees threequarters of a cupful of milk Haveready in a bowl the beaten yolks ofthree eggs into which have been stirredthree tablespoonfuls of sugar Turn thewhite sauce upon this add four tablespoonfuls of grated sweet chocolate and

cold
eggs and turn
with whipped cream

de

teeMed by some epicures hardly He

whip to lukewarm cream Set on leeto cool stirring now and tn to hinder a from quitefold In the whites of theInto a butteredBake and serve at once
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Sunday
J BREAKFAST

Oranges Cereal and cream Fish croqueUes Mump Brown bread toastWhite Tea and coffee
LUNCHEON

Veal loaf Baked sweet potatoes Baked beans Boston brown bread Custardpudding
CocoaDINNER

Tomato bisque Brown fricassee ofSpinach a la creme Rice andsauce Lettuce salad Crackers
and chees Prune souffle Black coffee

Monday
BREAKFAST

Fruit Oatmeal Jelly and cream Curtied eggs Rolls Toast Coffee Tea
LUNCHEON

Little in blankets Baked rice aleftover Scalloped Irish potatoes
Sliced oranges and sugar Cake Tea
or cocoa

DINNER
Macaroni soup with Parmesan cheese

Chicken founded upon yesterdays
fricassee Spinach sou a leftover
Stuffed Bermuda onions Chocolate
flummery with whipped cream Black
eoffeo

Tuesday
BREAKFAST

Fruit Rice porridge and cream Fried
bacon scones Tea and coffee

LUNCHEON
Smoked salmon with creamed sauce

Graham Stewed potatoes Tea
Soft gingerbread and cheese

DINNER
Creamed rice Irish stew with

dumplings Whipped sweet potatoes
Cauliflower cheese sauce Sliced
pineapple with wino Cake Black cot
ice
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The
MENUS FOR A WEEK OF TASTY MEALS

I Housernothers Exchange

Wednesday
BREAKFAST

Fruit Cereal with cream Scrambled
Indian meal cakes Toast

coffer
LUNCHEON

Baked omelet Sweet potato puff aleftover Cabbage salad with boiledegg Bread Crackers and
cheese Cornstarch custard Cocoa

DINNER
Black bean soup Fresh beef tongue

baked au gratin Stewed carrotsSpinach Cornstarch hasty pudding with
cream sauce Black coffee

Thursday
BREAKFAST

Fruit Indian meal mush and cream
Bacon and eggs Popovers Brown
bread Tea and coffee

LUNCHEON
Salt salmon au maitre dhotel CoM

tongue Stewed potatoes Tomato toast
Tea or cocoaDINNER

Potato soup Boiled fowl Rice with
oheose sauce Asparagus Fig pulling
Black coffee

I Recipe for Leb Kuchen-

It gives me pleasure to forward to you
the for Leb Kuchen for which

was made a little while ago
Four eggs one pound of brown sugar

half a pound of flour a quarterpound
t f almonds and the same quantity of
candled lemon or orange peel one pound
of icing sugar one teaspoonful of
ground cloves the same of allspice half
a teaspoonful of baking juice and
rind of half a lemon and juice and rind
of one orange

Cream four yolks and three whites of
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Friday

Fruit Hominy bolted in milk
eggs on toast Griddle cakes and maplesyrup Tea and coffee

Fried smelts with lemon Baked rice
and tomato a leftover Stuffed pota-
toes Cake and cocoa

DINNER
Oyster htoqt e Boiled Halibut Mashedpotatoes Asparagus ou toast Lemonmeringue pie Black coffee

Saturday
BREAKFAST

Prtrft Cereal and cream BoIled
Fried bacon Graham gems Toast
sad coffee

LUNCHEON
Creamed halibut a leftover Potato

souffle a Baked cream tonal
Lettuce salad Lady cake and tea

DINNER
Asparagus soup Leg of mutton larded

and boiled Turnips creamed Mashedpotatoes Stewed tomatoes Strawberry
shortcake Black coffee

the eggs and the brown sugar beating
them with the hand not with an egg
beater This is alsolutaly n cos ary if

cakes When well beaten add the al-
monds Cut each into bits but do not
blanch the nuts Next come the candled
peel cut rather fine the spices and the
oda Dissolve the last in the juice ofthe lemon Lastly put in the flourRoll into a and cut into pieces

VA Inches square Bako in a hot
ovenWhile the cakes aro still hot coat withIcing made the reservedwhite of egg tho icing sugar the orange
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peel and juice The Juice will thin thesugar to the right consistency
The above quantities should

front four to live dozen cake
F T A Germantown Pa

Lady Baltimore Cake
I have bad so many helpful ideas from

your Exchange that I feel constrained
to make some return so I am sending-

B B the recipe she wants That Is
for Lady Baltimore cake

wish to ask the sane question
which K N propounds Do you know
of any book that tells what vegetables
fruits and meats should be used to
gether And how to serve meals prop-
erly

I have seen meals served in so many
different ways and then beard them
criticised by various persons who
claimed to be up on such matters
that to one who is not a professional

will IM of Common Slue
in the she will find a recipe
for a white cake which Is m my opinion
better than Lady Baltimore I have
had the book for twentynine years
and still consult what my little daugh-
ter calls Marten

A L G Kearney Xeb

There may be such manual as you
wish to get but I have no knowledge of
it When I get time to do some of
dozen things I long to undertake I
shall prepare it myself If none is pub-
lished re that very uncertain

It is not often that I print one of the
sweet bits of praise which are to me
like the daily fall of manna in what
but for the honest generous apprecia-
tion of my work and motives would be
a weary wilderness I depart from my
rule now because our Nebraska mem-
ber has approached me on my
side as I do
devoutly that womans highest earth-
ly mission is maternity I accept and
prize above any other tribute the

that the thousands to whom I
am permitted to minister have tor me
In a more or less degree filial confi
dence and affection One of the most
blessed texts in the Bible is As one
whom his mother comforeth It Is full
of deep and solemn meaning to every
true mother When the night
in which none can work my Nunce Di
mlttis would be all thanksgiving If I
could know that I have awakened
American women to a lively sense of
the value of their incommunicable gift
and won them to accept It as a precious
privilege I cannot trust myself to write
or to speak upon this subject for
feeling bounds I do not

In saying that in the thought
of what motherhood means in the
sight of the growing disdain felt for
beautiful mission by a class
our countrywomen I am in

of to take the lamen-
tation If thou even thou known
the things that belong to thy peace

Will readers pardon the outbreak from
a full heart brought forth by the
daughters Mother Marion T God
the

The Lady Baltimore recipe win
later among other culinary farina

Bran Bread

After weeks of patient waiting your
answer to my request is before me
Yankee doughnuts for F C R

It goes Immediately into ray treasured
scrapbook I thank you roost heartily
for it

Bran bread is made froth real bran
I may say in reply to your query on
the subject the same kind of bran that
is used for and eating The
specialists are making a great thing
of it now because of it genus massage
of the bowels Two tablespoonfuls are
taken with oatmeal in the morning and
at night one teaspoonful of liquid vase-
line as a calmer

Bran bread however is more appe
and cures some caste of constipa-

tion without medicine I should be very
grateful to anyone who would teach me
hot to make it

Your Italian column is intensely inter
esting and recalls my own experience-
In Italy Can you give me the recipe
for merritozzir spelling may not
be correct I mean that delicious Lenten
bun we enjoyed so much In Rome

F C R Chicago

I am sorry I do not recall your Lenten
bun yet I thought myself fairly up
with regard to Roman delicacies espe-
cially the cakes and creams from Naz

in which we reveled during two
idylic Roman Trimnrs and Springs

I refer your query to our Italian con-
stituents

A Word for Turkeys
Ever since I rood in your paper a

oount of an interview with the
provides the Presidential holiday
I have to see some adverse com
ment from the press

In brief the description of the man

make
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ner of dressing the fowls was as fol-
lows

the turkey head downward
throat and let it slowly to

death meanwhile plucking it so that
by the time it is dead it be com-
pletely plucked

is the creature is virtually tor-
tured to death subjected to slow and
exquisite torment for no better reason
Ulan to add a fancied delicacy of flavor
to tempt pampered appetites

story was published without ad
verse comment as I love said The
publicity given to it In bound to spread

since there are
brainless imitators ready to eefae
novelties

Cannot and will not you do what you
can to lessen the effect of the tale by
denouncing the barbarity I am certain
that your sympathies are with the op-
pressed and suffering even if the vtc
time are who must perforce die
in vitae way that we give thanks
properly for our blessings

You assume rightly that I deprecate
the Infliction of needieee pain upon any
of Gods creatures If you read my
paper published In our corner a willie
ago upon a Roman Christmas you may
recall the descrpitlon of a scene sbnttar
to that of which you speak and my
feelings in witnessing the barbarity

It is a noteworthy fact that cowards
are generally cruel and that as Bay
ard Taylor wings

The bravest are the tenderest
The loving are the daring

The widow of General Caster t M mo-
a story which illustrates this beauti-
fully No incident in the brave mans
life became him better One day as the
long line of soldiers an I baggage

was tolling over the Western plains
the quick eye of the leader who rode
at head of the procession espied
birds nest half hidden in a sage brush
in the exact line of the march The
mother bird sat still covering eggs or
brood In a second of com-
mand rang down the line None except
those n trest to the general knew why
the course of cavalry footsoldiers andwagons was deflected to the right But
the mother sat upon the little
brown teen among the weeds The
march of an army was changed tospare her and her brood

Cowper would not enter on his list of
friends the man
Who needlessly would set his foot upon-

a worm
If creatures must die to feed other

creatures let execution be swiftly mer-
ciful Torture is a sin

Arbuckles

ARIOSA comes

f r one pound package
only sealed for your
protection to insure youi

j getting the genuine old
f fashioned Arbuckles-

ARIOSA Coffee everytime

Be r I angry if they send you-

a sub mtute which is not as good
and may in time ruin
digestion and nerves

Food Lavr Coanntee No204 filed H
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